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The filter pulp or "filter mass" consists of cotton fiber or cotton fiber
mixed with, wood pulp or asbestos fiber, or both. After using, the pulp
disks are broken up; the fiber is washed free from sediment in water and
then re-formed by a machine into disks for further use. This filter has
large capacity and is used for bulk filtration. The wine is forced through
the filter by a pump although the force of gravity can also be used.
A second form of pulp filter consists of a perforated cylinder placed
inside a larger cylinder. Pulp is packed by hand in a layer over the per-
forated cylinder and the wine is forced through this layer. This filter is
inexpensive, easily operated, and fairly satisfactory. It is built by most
coppersmiths who specialize in winery equipment.
Asbestor fiber on a fine metal screen is used in the large-capacity
Seitz filter.
The usual filter press consists of a series of metal frames with pieces
of heavy filter cloth between the frames. Another form consists of hollow
clamshell-shaped disks covered with heavy cloth, the disks being housed
in a metal box. The wine for either type is mixed with a filter aid,
usually siliceous or diatomaceous earth (infusorial earth) that has been
fired to remove earthy taste and to improve its filtering quality, e.g.,
Hyflo Super-Gel. It is possible to render the wine bottle-bright by this
method of filtering; or it can be used for bulk filtration also. A filter
now in general use in California consists of several fine-mesh screens
suspended in an enclosed cylinder. A filtering surface is built up on the
screen by pumping a mixture of wine and siliceous earth through the
filter. The West Coast filter is of this type. It is simple in operation
and has great capacity.
Filters using pads are usually of smaller capacity and are employed
for final filtration before bottling. The pads consist of asbestos, asbestos
and cotton fiber, or fiber only. These are held between metal frames,
each pad acting as an individual filter. The pads are rather costly and
must be discarded after use. The introduction of iron and calcium salts
from filter pads, filter aid, or filter mass is sometimes an important cause
of cloudiness in wine.
The candle filter consists of several large unglazed porcelain tubes
closed at one end and placed in a closed metal chamber. The fine pores
of the porcelain act as a filter. This filter is used only for final filtration
of clear wine in order to render it bottle-bright.
Filters should be made of corrosion-resistant alloy, hard rubber, or
other suitable material that will not affect the wine. Iron, tin, and
copper are particularly objectionable, as minute amounts dissolved
by the wine cause clouding, loss of color, and undesirable changes in
flavor.